Famous Chocolate 
Wafer roll 
Ano-bake favorite of many who 
responded to the request from Ruth 
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Edwards of Goldsboro, Md. Thanks | 


to Lydia Hughes of West Chester, 


Pa., Doris Welsh of Landenberg, | 


Pa., Judy Drain of Linwood, Pa., 


Robin Hughes of Chesapeake City, | 


Md., Betty Schuchardt of Magnolia, 


Trish Peterson and Eleanore Peter- / 


son of Newark, Judith Lieberman of 
Hockessin, and Joan Gehrke, 
Joanna Miller, Mary Ellen Evans, 


and Mary Ann Kennedy and Mary | 


Ann Dilworth, all of Wilmington. 

1 cup heavy cream 

Y cup confectioners’ sugar 

¥2 teaspoon vanilla extract 

20 Nabisco Famous Choco- 
late Wafers 

Whip the cream with the sugar 
and vanilla until stiff. Set aside 1 
cup. Spread wafers with remaining 
cream and arrange in stacks of 4 or 
5. Chill 15 minutes. 

Lay stacks on edge to make one 
long roll. Spread remaining cream 
on outside of the roll. Chill 3 to 4 
hours or overnight, covered. To 
serve, cut diagonally. Makes 8 
%-inch slices. Decorative sugges- 
tions include chocolate curls, chips 
or jimmies. 

A mocha version can be made 
using 1 tablespoon coffee for the 
vanilla, or try creme de menthe or 
other liqueur flavor. Some recipes 
use 2 cups heavy cream and the 
entire box of wafers. Some have 
substituted Cool Whip. Gehrke 
folds diced ripe banana into the lay- 
ered whipped cream. Some skip 
the sugar. It can be frozen in plastic 


wrap and thawed 1 hour to serve. | 
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